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ABSTRAK 

 

 (Syifa Rahma. 26060119140049. Pengaruh Penambahan Enzim Bromelin 

dengan Konsentrasi yang Berbeda terhadap Kualitas Kecap Ikan Patin (Pangasius 

sp.). Putut Har Riyadi dan Sumardianto).  

 

 Kecap ikan merupakan salah satu produk fermentasi hasil perikanan yang 

memerlukan waktu proses fermentasi yang lama bahkan hingga berbulan-bulan. 

Pembuatan kecap ikan perlu diberikan enzim untuk mempercepat proses fermentasi 

dan meningkatkan kualitas kecap ikan. Penelitian pembuatan kecap ikan patin 

menggunakan metode experimental laboratory, dilakukan dengan empat (4) jenis 

perlakuan yang berbeda, yaitu penambahan enzim bromelin dengan konsentrasi 0% 

(kontrol), 10%, 20% dan 30%. Tujuan dari penelitian ini adalah untuk mengetahui 

pengaruh perbedaan konsentrasi enzim bromelin terhadap kualitas kecap ikan patin 

dan mengetahui formulasi terbaiknya. Penelitian ini menggunakan Rancangan 

Acak Lengkap (RAL) dengan satu factor yaitu perbedaan konsentrasi enzim 

bromelin. Data parametrik berupa nilai rendemen, kadar air, kadar protein terlarut, 

pH, warna, kadar asam glutamat dan viskositas dianalisis dengan ANOVA 

(Analysis of Variance) dan dilanjutkan dengan uji Beda Nyata Jujur (BNJ) untuk 

mengetahui perbedaan perlakuan. Data non parameterik yang berupa uji hedonik 

dianalisis menggunakan metode Kruskal Wallis dan apabila terdapat perbedaan 

perlakuan dilanjutkan dengan uji Mann-Whitney. Hasil penelitian menunjukkan 

bahwa penambahan enzim bromelin memberikan pengaruh yang berbeda nyata (P 

< 5%) terhadap kualitas kecap ikan patin dilihat dari nilai rendemen, kadar air, 

kadar protein terlarut, pH, hedonik, warna, kadar asam glutamat dan viskositas. 

Hasil penelitian ini diperoleh bahwa konsentrasi enzim bromelin terbaik 

berdasarkan indeks efektivitas adalah penambahan enzim bromelin 20%, dengan 

nilai rendemen 75,63%, kadar air 68,45%, kadar protein terlarut 50,89 mg/ml, pH 

5,34 (sesuai dengan SNI 8377:2017), warna L* 37,10, a* 4,29, b* 28,30, asam 

glutamat 17,90%, viskositas 34,93 cP serta selang kepercayaan pada uji hedonik 

3,53 < µ < 3,81 dari skala 4.  

 

Kata kunci: asam glutamat, enzim bromelin, kecap ikan patin, kualitas kecap ikan   
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ABSTRACT 

 

 (Syifa Rahma. 26060119140049. Effect of Additional Bromelain Enzyme 

with Different Concentrations on the Quality of Patin Fish Sauce (Pangasius sp.). 

Putut Har Riyadi and Sumardianto).  

 

 Fish sauce is one of the fermented fishery products that requires a long 

fermentation process time even up to months. Making fish sauce requires enzymes 

to accelerate the fermentation process and improve the quality of fish sauce. 

Research on the manufacture of catfish soy sauce using experimental laboratory 

methods, carried out with four (4) different types of treatment, namely the addition 

of bromelain enzyme 0% (control), 10%, 20% and 30%. The purpose of this study 

was to determine the effect of different concentrations of bromelain enzyme on the 

quality of patin fish sauce and determine the best formulation. This study used a 

completely randomized design (CRD) with one factor, namely the difference in 

bromelain enzyme concentration. Parametric data in the form of yield value, water 

content, soluble protein content, pH, color, glutamic acid content and viscosity 

were analyzed by ANOVA (Analysis of Variance) and continued with the Honest 

Real Difference (BNJ) test to determine treatment differences. Non-parametric data 

in the form of hedonic test was analyzed using Kruskal Wallis method and if there 

were treatment differences, it was continued with Mann-Whitney test. The results 

showed that the addition of bromelain enzyme gave a significantly different effect 

(P < 5%) on the quality of patin fish sauce seen from the value of yield, water 

content, soluble protein content, pH, hedonic, color, glutamic acid content and 

viscosity. The results of this study obtained that the best concentration of bromelain 

enzyme based on the effectiveness index was the addition of 20% bromelain enzyme, 

with a yield value of 75.63%, moisture content of 68.45%, soluble protein content 

of 50.89 mg/ml, pH 5.34 (in accordance with SNI 8377: 2017), color L * 37.10, a * 

4.29, b * 28.30, glutamic acid 17.90%, viscosity 34.93 cP and confidence interval 

in hedonic test 3.53 < µ < 3.81 on a scale of 4. 

 

Keywords: bromelain enzyme, glutamic acid, patin fish sauce, quality of fish sauce 
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